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State Has Over
4,000 Governing
llmts for Taxes

*BACRAMENTO, (U.P.)—Should
a person wonder why his taxes
are =o high, leaving out nation-
al defense for the moment, it

might be stated that in Cali-
fornia alone, there are 4,287
governmental units set up under
the tax structure.

Included ‘in the rather stag-
gering total are the state goy-
ernment, 58 counties, 284 incor-
porated cities, 2,538 elementary
school districts, 266 high school
districts, 39 unified school dis-
tricts, 14 junior colleges dis-
tricts, and at least 1,094 special
districts, the latter being hard
to pin down because many do
not report to any central office.

An interesting contrast exists
between San Francisco and Los
Angeles on this matter of tax
bodies. The northern city, sec-
ond largest in population, has
the smallest number of govern-
mental units for the entire state
with only two. The city and
county government s under. one
administration and the schools
are in a unified school district.

Here ie the lineup for Los
Angeles, which has the largest
number of units; 45 cities, 106
elementary, 20 high' school, five
unified 'school, four junlor col-
lege" districts, and 209 special
districts; making atotal of 390
units’ of government?

Last Rites Accorded
Walteria Mafron

Services: for Mrs. Esma Bu-
gene 443 M

Walteria, were held Saturday at
the Gamby Mortuary, Rev. Char-
lotte Shook of the Walteria Full

Bﬂuhu Genml W-nll. ruhl, and a Bussian gene:
Tiflis, apparent

were f

with discussio

ns in

casus ol worﬂnn.b These talks assumed growing
was

Gospel church officiating, Cre-
mation took place at Pacific
Crest.

Mrs. Wolters, who was 44
years old, died Nov. 18 in a Los
Angeles hospital after a long
illness, She was: suryived by her
husband Hubert B, and a sis-
ter, Mrs, Harold Schwartz of

Santa Ana.

There Is something about the
Day that seems to

machine sales,

to vote,

|- Experts estimate government
‘purchases of office’ machines
this'year will total about $100,-
000,000, or one-third of all office

One objection to the mechani-
cal ‘cotton picker is its inability

FOR vm\mus
cookmg' desh'oy em

COOK THE VITAMIN-SAVING
WAY--WITH A CP GAS RANGE

10 HEP "DD YOUR BIT” coward hi!dlng
your family’s health, serve well bal-
anced, vitaminsrich meals, And, of
_course, it Asa'tenough justtosclect the
| right foods at the matket. For many
of the health-giving vitamins may be
lost later, throughii improper cooking.

lll A CERTIFIED rmowua GAS RANGE
bdp you avoid vitamin waste, Better
brojling is among the :dvnnngu a’
CP. range bnngs you Beef, lamb,
fow Iumorﬁsh~you Il tuen gut finer
~dishes! One reason is that, theCPbtoll-
er,unlike other kinds, requires o pre-
tnﬂz - There’s no hot broiler grid to
& underside of the meat while
topndeu bein! btonled. For full infor-
mation ab:
features of CP cookery, seea dealeror
SOU'I'HERN CALIFORNIA 'GAS €O/

witerin cooking.
pnntiu !qr the

A-hunh'n hu air

. THREE OF THE WAYS A CP GAS RANGE
 WILL HELP YOU SAVE VITAMINS

g
call forth our .very best efforts
as cooks. That's the day, when,
above all others, we try to serve
a meal worthy of a long line of

themorable 'Frgdecassoxﬂ, yet with
some new rote that marks it of
today. So here: are .recipes, true
and tried, and' others that are
new and different. Combine them
and you'll have a menu that'is
truly distinctive.

ROAST TURKEY

After the poultry is dressed
and cleaned, it is ready to stuff,
Wipe the fowl, rub  the inside
with salt, place the stuffing in
the cavity where the crop was
removed and’ inside the body,
Too much stuffing should not
be used, as it swells in cook-
ing, particularly if made of
crackers, and also tencs to ab-
sorb the juices. After the fowl
is stuffed, sew up the opening.
Place in a hot oven until the
fowl begins.to brown; then cov-
er ‘and cook at low jheat till
tender. Baste from drippings in
the pan, and allow 20 te 30 min-
utes to each pound for roast-
ing.
CHESTNUT DRESSING
% pound salted crackers.
% pound chestnuts
1 tablespoon meued butter

egges
Mllk about 1 quart

»Pepper, salt and a little curry
powder. X

Peel chestnuts and put thru
meat grinder with the crackers.
Mix in seasoning, add milk
enough to make quite moist and
then add the eggs.

CRANBERRY RELISH
Wash and' drain 1 quart cran-
berries, add pulp of 1 orange
and a little rind. Grind in. food
chopper. Then add 1% cups sug-
ar, Requires no cooking.

SWEET POTATO PUFF
Mash sweet potatoes with
plenty of butter. Put in baking
dish with layers of marshmal-
low whip, and bake until brown.
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‘Stationery|.

250 Letterheads

and
125 Envelopes
Attucuvely printed with
YOUR NAME and Address,—
and packed in box

- MBS

SWEET POTATO PU!
q sweet’ potatoes
% ° pound - butter
1% pints milk
1 teaspoon cinnamon. '
1 grated lemon rind
4 egg yolks
% pound sugar
% tedspoon nutmeg
% teaspoon allspice
Boil and mash sweet

2 tablespoona powdered sugar
Cqok sugar and water to syr-

up; 'add cranberries; ‘cook until
' | popped.’ Cool a little. Mix smooth-
ly in a bowl. the flour-and yolks
of eggs. Add 3 mblespoons of
cooked cranberries;' then add to
the rest of the berries-and sim-
mer: for three minutes. Remove

fire, stir in butter and va-

filling into deép cmst previous-
ly baked. Cover with meringue
of stiffly beaten whites of eggs
and the powdered sugar. Place
in oven and brown.
»’nlukuiwn[ Pumpkin Ple

eg
114 Wr:! strained pumpkir
% cup sugar
1 level teaspoon cinnamon
¥ teaspoon salt
1% cups milk $
1 level teaspoon ginger
‘Little molasses.
Mix the sugdr, ginger, cinna-

'Z-zon ‘and  salt together until

cm lre no. )umps, then add to

4 and m!
ly Beat ‘the eggs until light and

add to this mixture, theh add
little ‘molasses, ‘Lastly add the

Jmilk. Mix together'and put into

ple’ pan, Bake in moderate oven
about an’ hour.
DATE CAKE

1% cups sugar
(% cup butter

2 eggs

1 cup sour milk

1 teaspoon soda

1 cup walnut meats,. cut up
1 cup dates, cut up

2% cups flour

Vanilla,

Cream butter and sugar. Add |-

zgss and milk, - Sift soda with
flour. Combine mixtures and add
remaining ingredients. Baked in
fhallow pan ani then broken up
f"d .mixed. with" whipped cream
t makes excellent’ dessert,
: FROZEN PUDDING

4 cups thin cream.
% ‘oup sugar

‘1 cup cake crym

1 cup diced, . mlxed frult. 4

Mix croam; sugar and crimbs,

Freege. Fill the ‘molds wjth al-

TMUIODAV NOV!MI!R D. -Om

ternate layers of the frogen mix-
ture and fruit. Pack in.a 8 to 1
fce and salt mixture for 2 hours.
Serve with whipped crnm top-
ping.

HOT BREADS

These delicious hot breads wijl
ascure the success of your'din-
ner and they are easy to pre-
pare as well.

Muffins
2% cups sifted flour
8% teaspoons baking powder
1 teaspoon salt
2 to 4 tablespoons sugar
1 egg, well beaten
1% ¢ups milk
14 ccup shortening, melted.

Sift flour with baking powder
salt and sugar. Combine beaten
6gg, milk and melted shortening.
Turn liquids into dry ingredients
and stir vigorously until ‘all the
flour s dampened. Batter will
look ‘lumpy. Pour intol muffin
pans ‘well mnsed and' bake in
hot oven: 25 to' 30 minutes,

Dixie Biscuits
2 cups flour'
2 tablespoons margarine
2 teaspoons baking powder
1 cup milk
1 teaspoon salt
1 egg, beaten and put in milk.

Roll out and .cut with small
cookie cutter. Dip in margarine
and double over like parker-
house rolls, Bake from.15 to 20
minutes in a Yuick oven.

Comn Bread
2 eggs by
3 tablespoons sugar
15 teaspoon salt
1cup flotr
1 cup. cornmeal
2 .tablespoons melted butter

Bake .jn hot oven abnut 20

minutes.
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- GUARANTEED' PLUMBING
REPAIR SERVICE

® Servel Electrolux Refrigerators
® Magic Chef Gas Ranges

® General Water Heaters

® Fraser Floor Furnaces

® Andrews Wall Heaters
Modernize now with new Plumbing
. : FHA

TORRANCE PLUMBING €O,

1418 MARCELINA AVENUE

PLUMBleG

OPPOSITE POST OFFICE

- set' aside to cool. Turn

oughly. Bake in bu'.tered
role,” covered for 45 minhi
covered for 16 minute§. "
COEN FRITTERS
1 can corn
1 cup flour
1 teaspoon baking powds
2 teaspoons salt
% teaspoon.pepper
2 eggs
Finely chop corn, addlnﬁiﬂmr
into - which baking po ‘has
been sifted, add salt an

'arboil the , place’
buttcred baking dlsh, salt ‘and
pepper to taste, caver with white
sauce and bake about 40.min-
utes or until the white saude
brown on the top.

Turnip Cup with Pea

Wash, pare and cut
from tumlps 5o that they
stand on end. Hollow :
insides forming a cup,
peas ready, heated and
with white sauce. Fill -
with the mixture ‘and |
top with chopped pars|
nish with parsley and

FRUIT
1 large pineapple
N pound shelled almonds,

4 pound shelled filberts
1 dozen maraschino cherries
1 cup whipped cream
1 cup mayonnaise,
Cut pineapple in .lmlll p‘nqee
Blanch nu'.ap Mix all and’ lgrve
on lettuce leaves.

ww small salad bow}
ternata’ spears of yom:
cnd;ve. Pare and half’
Remove stone;, Cut an
serving-size pieces, Fit
together and place in cej
salad bowl; fill cavity
cado with mayonnaise/
orange and grapefruit ons
around center. Serve wvith exu'a
dressing if desired.

ERRY MERINGUE I'IE
1'% cups sugar

: eups cranberries

1 Yr, And Ray
lquh:o limd ;

BOTH. FOR PRICE SHOWN |
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